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Constanta.	 The	 observations	 and	 measurements	 concerning	 the	 biometrical	 and	 organoleptic	 characteristics	
of	 fresh	 fruit	 (size,	 aspect,	 firmness,	 taste,	 stone	percentage),	 as	well	 as	 the	biochemical	 features	 (soluble	 dry	
substance,	soluble	carbohydrates),	revealed	the	superiority	of	the	Van	and	Simbol	cultivars.	Processed	as	compote,	
all	the	cultivars,	apart	from	Stela,	displayed	a	very	good	processing	capacity.
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INTRODUCTION
The benefits	of	 consuming	cherries	are	both	
numerous	 and	 supported	 by	 scientific	 studies.	
Cherries	 are	 an	 excellent	 source	 of	 melatonin	
and	 polyphenol	 and	 contain	 vitamins,	 minerals	
(potassium,	 magnesium)	 and	 antioxidants.	 The	
cherry	 compote	 is	 a	 delicious	 dessert,	 highly	
appreciated	by	consumers	of	all	ages.	 It	contains	
more	 than	 50%	 fruit	 (STAS	 3164-90)	 and	 it	 is	
obtained	 through	 sterilisation	 at	 100	 ºC	 for	 65	




entire	 process.	 The	 quality	 of	 the	 fruit	 depends	





The	 aim	 of	 this	 paper	 is	 to	 establish	 the	
suitability	 of	 some	 cherry	 tree	 cultivars	 (Van,	
Stela,	Simbol,	Boambe	de	Cotnari	si	Gesmersdorf)	
for	 processing	 as	 compote	 and	 the	 correlation	
between	the	quality	of	fresh	fruit	and	the	quality	
of	the	compote	obtained	through	their	processing.	
The	 objectives	 are	 to	 establish	 whether	 the	
organoleptic	 characteristics	 of	 fresh	 fruit	 can	
be	 found	 in	 the	 quality	 of	 the	 compote	 obtained	











scale	 from	 1	 to	 100.	 Tasting	 sheets	 were	 used,	
containing	 three	 assessment	 criteria,	 aspect,	
texture,	 taste.	 	 According	 to	 the	 obtained	 result	
there	 are	 five	 quality	 categories,	 corresponding	
to	the	following	score:	very	good	(80-100	points),	
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good	 (60-79	 points),	 acceptable	 (40-59	 points),	




fruit	 was	 carried	 out	 according	 to	 STAS	 12656-
88,	which	establishes	the	analysis	methods	using	
unitary	 grading	 scales	 (method	 A).	 At	 the	 end,	each cultivar received a score in accordance to the 
five	aforementioned	categories:	very	good	 (18.1-
20.0),	 good	 (15.1-18.0),	 satisfactory	 (11.1-15.0),	
unsatisfactory	(7.1-11.0)	and	inadequate	(0-7.0).
RESULTS AND DISCUSSION
The	 fruit	 of	 the	 Van	 cultivar	 display	 the	
greatest	weight,	the	smallest	stone	percentage	and	
the	highest	content	of	soluble	dry	substance	and	
soluble	 carbohydrates	 (Table	 1).	 In	 contrast,	 the	
Stela	cultivar	recorded	the	lowest	values	for	these	
indexes	and	comes	last	in	the	hierarchy.
Following	 the	 organoleptic	 assessment,	 the	
cultivar	Van	obtained	the	maximum	score	(100.00),	
being	 at	 the	 top	 of	 the	 hierarchy	 and	 receiving,	
together	with	the	Simbol	and	Gesmerdorf	cultivars,	
the	score	“very	good”.	Processed	as	compote,	 the	
cultivar	 Van	 once	 again	 received	 the	 best	 score.	
The	cultivar	Boambe	de	Cotnari	passed	 from	the	
score	 “good”	 for	 its	 fresh	 fruit	 to	 the	score	 “very	
good”	for	the	compote	(Table	2).
CONCLUSION





1.	 Bercean	 D.(2009).Tehnologia	 prelucrării	 legumelor	
şi	 fructelor.Iaşi:Edit.Ion	 Ionescu	 de	 la	 Brad,	 254	 pp.	 2.	
Berceanu	 D.,	 Chira	 A	 (2003.	 Tehnologia	 	 produselor	
horticole.		Bucureşti:	Edit.	Economică,	527	pp.
2.	 Jamba	 A.,	 Carabulea	 B.	 (2002).	 Tehnologia	 păstrării	
şi	 industrializării	 produselor	 horticole,	 Edit.	 Cartea	
Moldovei,	Chişinău,	493	pp.
3.	 Webster	 A.D.,	 Looney	 N.E.	 (1996).	 Cherries:	 Crop	







Van Stela Simbol Boambe	de	Cotnari Gesmerdorf
Aspect 3.46 3.46 3.46 4.00 3.72
Colour 3.90 3.43 3.73 4.00 3.90
Taste 6.00 3.20 5.86 4.83 5.86
Texture 5.86 5.54 5.86 5.86 5.46
Total	average	score 19.22 16.63 18.91 18.69 18.94




Van Stela Simbol Boambe	de	Cotnari Gesmerdorf
Weight	of	the	fruit	(g) 6.98 4.92 6.82 6.09 6.50
Stone	percentage	(%) 7.33 9.06 8.21 10.66 7.97
Soluble	dry	substance	(%) 23.00 17.19 21.00 19.19 20.24
Soluble	carbohydrates	(%) 12.03 9.18 10.07 9.88 10.12
Aspect 15.00 12.50 14.00 12.00 14.00
Firmness 35.00 23.33 34.50 24.50 34.00
Taste 50.00 34.00 48.30 42.68 45.48
Total	average	score 100.00 69.83 96.80 79.18 93.48
Score very	good good very	good 	good very	good
